
Welcome to my kitchen filled with aroma and 
taste, but most of all love and grace! On the 
menu this wonderful Saturday morning:  
Lemon Blueberry Bread. 

Blueberries are one of the healthiest things 
that you can find, and if you aren’t adding 
blueberries to your diet then you are almost 
certainly losing out on all of the benefits. 

The benefits of blueberries including being 
great for skin, excellent for the heart, and they 
are packed full of the vitamins and minerals 
that your body needs to be healthier and keep 
going.  

Blueberries are easily preserved by freezing, 
canning and drying. They can also be juiced 
or made into jam or preserves. The surge in 
the popularity of blueberries has caused home 
gardeners to plant these shrubs in nearly           
every growing area of America. 

Lemon juice is a characteristic ingredient in 
many pastries and desserts, such as tarts and 
the traditional American lemon meringue pie. 
The distinctive astringent flavor of the fruit, 
either fresh or preserved, is also used to                
enhance many poultry, fish, and vegetable               
dishes worldwide. Lemonade, made with      
lemon, sugar, and water, is a popular warm-
weather beverage, and the juice itself is             
commonly added to tea. Lemon juice is also 
rich in vitamin C and contains smaller 
amounts of the B vitamins, particularly     

 

“Taste and see that the Lord 
is good...” Psalm 34:8a 

thiamin, riboflavin, and niacin. 

Blueberries are so sweet, while lemons are very 
sour. And that combination is just delicious! It is 
difficult to describe sweet and sour all at once to 
the palette. You just have to taste and see for   
yourself! 

Well, it’s the same with knowing God and having 
a relationship with Him. I can tell you all about it. 
I can describe in great detail how God saves us; 
how wonderful His mercy and grace are; how 
good His promises and commands are for us; and 
what my experiences have been. But you really 
won’t know what I mean until you experience it 
for yourself. Like eating the blueberry lemon 
bread, you’ve got to dig in and taste for yourself 
how good it is. David tells us in Psalm 34:8, 
“Taste and see that the Lord is good, blessed is 
the one who takes refuge in Him.” 

To taste involves testing or sampling; to see in-
volves understanding or perceiving. The phrase 
taste and see, then, means “try and experience.”  

David urges God’s people to discover the good-
ness of the Lord by personal trial and experience it 
for themselves. He doesn’t want readers to merely 
take his word for it that the Lord is good. He wants 
them actively to experience and know for them-
selves the fact that God is good.  

Like David, we should want others to experience 
what we have discovered so that they can know 
the soul-sustaining goodness of our Lord.              
Believers in Jesus experience tastes of God’s 
goodness and grace when we observe the beauty 
of His creation or recognize His blessings of     
provision, protection, and care. We taste and see 
His goodness at the altar and every time we con-
template His holiness and infinite righteousness. 
We delight in His goodness when we appreciate 
the cost of Christ’s sacrifice for our salvation.  

God invites us every day to taste of His glorious 
blessings He has for us. And then to share those 
blessings with others.  

How about making two loaves of this delicious 
bread? You eat one, and then share one and invite 
a friend to taste and see just how good our God is! 

In His grace, Lynda 



 

Recipe for Lemon Blueberry Bread 
 

Ingredients: 

1 and 1/2 cups all-purpose flour                                                                                                                                                                                      
1 teaspoon baking powder                                                                                                                                                                                                  
1 teaspoon salt                                                                                                                                                                                                                      
1/3 cup unsalted butter, melted                                                                                                                                                                                          
1 cup sugar                                                                                                                                                                                                                                   
2 eggs                                                                                                                                                                                                                                              
1/2 teaspoon vanilla extract                                                                                                                                                                                                    
2 teaspoons fresh grated lemon zest                                                                                                                                                                                
2 Tablespoons fresh lemon juice                                                                                                                                                                                           
1/2 cup milk                                                                                                                                                                                                                  
1 cup fresh or frozen blueberries (I used fresh)                                                                                                                                                                
1 Tablespoons all-purpose flour 

Lemon glaze                                                                                                                                                                              
2 Tablespoons butter, melted                                                                                                                                                                                            
1/2 cup powdered sugar                                                                                                                                                                                                            
2 Tablespoons fresh lemon juice                                                                                                                                                                                      
1/2 teaspoon vanilla extract 

Directions: 

Preheat oven to 350F and line a 9"x 5" loaf pan with parchment paper (or lightly grease with 
butter).  In a medium bowl, whisk the flour, baking powder and salt, and set aside.  In the bowl 
of an electric mixer, blend together the melted butter, sugar, eggs, vanilla, lemon zest and             
lemon juice.  Mix until well combined. While slowly mixing, add flour mixture and milk in              
two batches (some flour, then some milk, then the rest of the flour and the rest of the 
milk).  Stop mixing as soon as it's just combined. Rinse off the blueberries (if using fresh) so 
they have just a bit of moisture on them, then, in a small bowl toss the blueberries and 1 T. 
flour.  This flour coating will help prevent the blueberries from sinking to the bottom of your 
loaf while baking. Add the flour coated berries to the batter and gently but quickly stir, by hand, 
to combine. Immediately pour batter into prepared pan and bake for 55-65 minutes, or until a 
toothpick inserted in the center of the loaf comes out clean.  Cool bread in the pan for about 30 
minutes, then move to a wire cooling rack with a baking sheet below (to catch the glaze you're 
about to add). 

Prepare glaze by simply whisking together the melted butter, powdered sugar, lemon juice and 
vanilla, then pour glaze over the loaf.  Allow to set a few minutes, then enjoy! 

“Food taste best eaten with those you love!” 

Bon Appétit, Lynda 


